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5. WMEET—RISEASL 7 (BEHAR) LEBEAHLIE (EE

Tatwy T - NSFF-E=
Leestudi #A—+—zx2
MODERN Catalan SPANISH “Bikini”
http://r. gnavi. co. jp/b696203

= RAK (Josep Barahona Vines)

(2]

19665 ARA 2 - WBILZTEFh,

19918 HEEHEICA—TULEARS VHE TZAIZ<KR] OHEBERELT25KTER,

1997 S 1HMTER -REEIZ IR -/NF o - T -NSFF] 4—T >,

20015 REZAARTHHTOELFIREME TEVF 3R - AR (T, BRICEVFaRT—L4
RIT,

20024 TNERABREI V50 FA—JUVICBLTHRHEBERICHRE. TREOHBEASHZI—RIER +—
T7 A —F FHLLRRA UHE) THEHEABRERNLEZFTTHEL ARSI VIZEVWTHEEEES,

20055 BHBEARASAVAEYALOBICET AR TIOT1—R%18Y,
20054 12R. Em - ALBICA—FULz1B 14 (6~128) BEDNLR LS llestudi (LR b+
F4) OA—F—>x7&7%Y, TMODERN Catalan SPANISH “Bikini”) HENDTOT 1 —R &Y,

- citrus flavored ponzu soy sauce
) I chets

\
INike to add ponzu sauce to the sauce. The flavor becomes stronger by boiling the sauce theragahly. It X!
ﬂ__ § goes well with not only canard meat but also other types of chicken. The combination of canart ~=
s orange is commaon in Europe, and the ponzu sauce adds a unique Japaness flavor,

?: Canard with caramel sauce

Ingredients:

serves 4

Ponzu say sauce seazsoned with
citrus juice "Tsukiomoi® - 100ml
Canard breast ---250g

Salt--to taste

Pepper:-to taste

I Directions:

il
@5prinkle the canard breast with salt and pepper. Place t_he
meat in the frying pan and brown on both sides. Bake |
oven for 7— 8 minutes, then take it out and leave it (as it is) )Yor
awhile. Cut the meat into 2 em cubes.

BBoil the ponzu sauce until it gets 40 — 50 % of the original

{ i \
lyokan Qrange (Option) quantity.
BPlace a slice of lyokan tangor on the canard and skewer them

from above. Drizzle the thickened ponzu sauce.

Pintxos with Haccho miso, black garlic and sea urchin

& chers

Since sea urchin is rarely eaten overseas, non=Japanese would find it easy to eat when it 1s cooked, (rather than to eat it
raw) Sea urchin goes very well with soy sauce, thus I'm sure that this dish would instantly enchant even those who have
| never tried it before, 1strongly recommiend you eal [t raw next time,

Ingredients:

serves 4 I Directions:

| Cucumber or Japanese radish-200g
| Haccho miso---40g
| Mayonnaise---60q

Black garlic--60g

@Cut cucumber / Japanese radish (either is OK) into 2cm cubes.
BMix well Haccho miso and mayonnaise

BPeel the black garlic and put it and anchovy in the blender to

| Anchovy---30g make a paste,
Frozeryseaurchin-+100g @Defrost the sea urchin and warm it in @ bowl in hot water Put
Soy sauce:6g

: . : the sea urchin and soy sauce into the blender to make a paste,
{Adjust the quantity as you like)

B5Skewer three small cubes of cucumber / Japanese radish. Put
the three types of paste into separate dispensers and squeeze
them over the skewered cucumber / Japanese radish

[Lestudi] (Uchisaiwai-cho)
Mr. Josep Barahona Vines

Bons in Lleida Spun

1977 Opened Spanidh restaurant 8 patl de Barahona® 25 evener chel

2007 Changod “El pati de Birahena” ta Fintios Bape” M NI reaurant I Jagan §ving ‘restsmnt, pintees”
Grand epenirg chef of “Ogasawara Hahushabutti” in Shinjuku Tekye treduced firdly “Spanith-Catalin

‘J"S Tatalfood praducer of Spanish pavikon e Expa in Aichi
pened cuchishe restaurant "Lsesudi’
0T Preshuced Fintens and tapad dolf iheg ot hatan dagartment siare.

2008 Grand apering chef of “BIKM" in Akasaka Teie intreduced Mogers Catalan Saanish Cusing.

Farssiry and Fisheries

PR EE K

Japanes= Food Expart Pramation by Ministry of Agricuire Feseary and Fishery httpcAww maffgo jeiolshil!




RETEVRAML—YaVER

B ZL{ONEALEZRERABERDEMTHES LIRS UHEBEZELL, ARKEARELTIRIIOAN V2 E21—%2RTHHKF.

21



BHREIT—RISEAS 7 BAISFRA L) EBALIE (S

‘T ' CaxT)L-J)a7 (Joel Bruant)

i cuisine francaise JU #HEE
: http://www. cf-jj. jp/index. html

1948 YA IZTEHEFNS

19724 Paul BocuseMERIZLA Sy - LYHEGRE) ZREICHEYKRKHEBRE LTHERH
19804 M. and Mme.Bruant®JE, “Joel” (FW) #—TF>

19854 JoelMXE “Le Garcon” (KRE) A—7 v

19864 Joel$REEEA— T

20074€ cuisine francaise WWEHEEI W RAVIZH—T, BHEERE

X 1993 FEEEInFHEECheval ier, 19954 Merite National, 2000EB2EhHEEfficier
20060fficier National

\ ) Ad{

" 4a ® Mousse of flatfish, scallops sea urc \'\_.
in Chinese cabbage (and) steamed, ith 7
&Y yuzy, served with brandied yellowtail, \

. 13!

sour orange butter sauce and green tea sauce: '\
A dish with a theme of "Joel's impression of Japan in winter” By ?

—~

=/
,g‘“" i |

Ingredients: s estieesn: —~r ! @
serves 4 -

—
Flatfish---80g @ Mix A with the food processor to make a fish mousse, Qut
Scallaps-+-40g A B Yuzu Hanpei and frozen sea urchin inte 1 cm cubes and fnix
Egg white---10g into the mousse. Adjust the seasoning with salt and pepper.
Fresh eream--100cc Bail the upper two-thirds of the Chinese cabbage (leaf part‘),_
Yiizu Hanpei (ground fish cake)---130g wrap B with the leaves) and steam for 10 minutes.

H n sea urchin--40g : ; :
o urehir ‘ @Cut the lower one=third of the Chinese cabbage ({into sticks)

and sauté it with butter, Peel and dice potatoes then bail in
water. Add diced yellowtail to potatoes 2 minutes hefore they
are completely cooked. Discard the boiling water when the
potatoes become soft. Add chopped green onions and
roughly mash the potatoes. Adjust the seasoning with olive
oil, salt and pepper. Boil the fresh cream until the quantity is
half and add powdered green tea and YUZUSUCO, Adjust the
seasoning with salt.

Chinese cabbage 4 pieces
Cold-smoked yellowtal fillet--60q
Potato - 60g

Fukaya Welsh onion-a little

Olive oil--a little

Fresh cream:-100cc
Powdered green tea:-+10g
YUZUSUCO--a little ©Boil sour orange juice down to a quarter. Melt butter in the
juice. Adjust the seasoning with honey, sal and pepper.
Daidai orange juice--+100cc
Fresh cream:--30cc
Butter---80g
Horney:--alittle

OFinally place it on a dish.

l'cuisine francaise 1) 1 (Roppongi)
Mr. Joel Bruant

e in Lyan, Francs.
R979 Comes to ligan 15 become the scecutius chef of Renga-ym opene by three-star restmurien Paul Bocuse.
3973 M. el Mrs. Bruanit opened Jos| in Asyama,

2000 Aw e agpicubtural ments medal [Chevalier) MA F F
07 rancaiee L) in Takyo Midicwn a1 o ransvesed Jodl reataurant and sanes. e .

Ministry of Agriculture,
Forsatry and Fishariss

BFE R EE K

Jepanes= Food Export Pramation by Minkssry of Ageicuure, Fasestry and Flshery hotpofwwm. maff go fa/efolshil!
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5. MHRET-RGEAS I EBALIE (HE

EAE HwE (121U 72]
Cucina Italiana La Fenice #—F+—>zx7
http://r. gnavi. co. jp/b822800

44 ) 7 CAERMIEIT. MEEET v H—TABA 2 Y THEEES, BZELZOE
DXL L EHE. REDHIRELFB VMO AR, BIZAYWEERLKICBELWAO—T—FK,
AA—354 J7#RE,

BT T 7 BEST OF MENU 2008 RBFE ZE

Ground rice pasta with cream sauc

Gorgonzola cheese and miso, flavor
& Chefsc \

| picked the rice noodle which is made from 100% powdered rice is staple foodiin Japan to, cuokirlgiead D‘t;’ \‘:
pasta. ~
You can enjoy unexpected compatibility of Egoma and Miso ,that is traditional ingredients of Japa!’i}chd
wheaped cream and Gorgonzola piccante, which is both western ingredients. 4
I think it becomes a good instance that it could get popularity among wes(erM
The noodle is made of 100% powdered rice with special manufacture process.

this pasta's texture is tottally different from usual pasta though,

Enjoy this specific sticky feeling (that is called "mochi mochi"in japan) with the new conc&pt for the
noodle.

Ingredients:

serves 4 I Directions:

1. Ground rice pasta---100g ©Frepare boiling water for pasta.
2. Fresh cream(38%)---200c
3:Gorgonzola piccante---50g
4. White miso---50g

5. Perilla(june)---30g ©Put and melt ingredients 3 and 4 in (2,
6. Parmigianoo---20g

7. 5alt and pepper---to taste
8. Italian parsley--to taste ©Add @ into G to prepare the sauce,
9. EXtra virgin olive all---to taste

@Put fresh cream (ingredient 2) in a pan and boil it down lightly
over a medium heat (be careful not to let it boil over).

©PFarch perilla (ingredient 5) lightly in a pan.

@Cook ingredient 1 in boiling water for about three minutes.

@Put the cooked pasta into a separate pan and dress it lightly
with extra olive oil, salt and pepper

©Place @ in a dish, pour the sauce () and sprinkle cheese
(ingredient 6) over it.

@Garnish the pasta with Italian parsley, drizzle a small guantity
of extra olive oil all over. Lightly sprinkle pepper and serve.

- Cucina Italiana la Fenice (Nihonbashi)

Mr. Hiroaki Toriyabe
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't A A (18]
(= BRAE A HHEE

http://r. gnavi. co. jp/p200502

4 <

4 ) memmemE TE A ORHER, HECHT SHCORICELLEE
£, ME. Y55, FH—FERELHE LTRLVEROL U ST AHES

BIELTNBEN . HBEOTLERE AT 7 ~OHEHY

Recipe for Yuki-no-shizuk
%] & ches

The salty-sweet beef is wrapped in butter-rich mashed potatoes to enhancéthe taste, The gavering of 'LQ:

! : : e (|

e [ milk and raw cream sauce adds a creamy touch. The combination of hotand fiaky petatoes and J"I‘E'Wg
quility 3

© mouth feel of Yoshino kuzu starch produce a splendid harmony, . > 5
™ —& 7
|
Ingredients: —— ~ * |
serves 4 ’ —
[A ©@5team danshaku potatees in their skins, peal tl_{e si(ins and
Danshiaku (Hokkaido) Potato- - 700g mash the potatoes while still hot 6\
Melted butter--70g s g .
Bl 2Bred passiey--1 172657 €Add seasonings [A] to 07 and mix well \
Salt---1 1sp @Slice beef into Smm wide, blanch it lightly in boiling water and
White sesame-1/2 tsp bail in seascnings B over alow heat to reduce and thicken the
broth.
i8] A it
; @Wiap 1/4 of the beef (3] with 150g of @.
Sliced beef sirloin---100g e f=) 4
Japanese Sake---3ths @Mix ingredients [C] and knead it over a heat. When it becomes
Soy sauce -3ths solid, mix rapidly and kneads for another five minutes over a
Sugar--2ths low heat.
sake::72ths @Heat @ in & microwave oven, place in a serving dish and pour
Erall over it.

a : )
Milk:--400cc @To finish, pour 1 thsp butter, 1 tsp soy sauce and a little
Fresh cream: - 100¢cc sesame in that order. Add Cerfeuil for decoration
Water---200cc
Yoshino kuzu starch---65g
Sugar--10g
Salt---1/4 tsp

White sesame---1/3 tsp

e}

Sey sauce -4 tsp

Mekted butter---4 thsp

| Black Sesame and Cerfeuil-- Garnish

Flagship restaurant Isuki in Kannai
Mr. Kunikazu Shimomura

Secondplace anthe BestRacipe Awrd 1 the Nstomal Manu Geand Pix compession sporsared by Nisks Restaurants

MAFF

Ministry of Agricultare,

L Forsstry and Fisheriss

Hillml\indm"\‘ of Merw 2007 competition spendaned by Gourmet Navigitar Inc Incentive swed
Karagama ExzlontCabe Comprtn PR EE K

Japanese Feod Expart Pramation fry Ministry of Agritu hure, Fosestry and Fishery httpcSwww.maff.go jafefolshil’
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Japanese foodstuff and
food culture promotion event
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TBback bream e wizh minied mead sotmrs, Spanich e

? @Mmm Close 1800

€ itk mabars b omice s
Mr. Haraki Toriyabe

B

e
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randied yellowtai on wour orange butter sauce
amd green bea auice. 5

¥ you would Fke 1o samphe dishes,
please anvwer the questionnaire on the back

e
u r-i Open 10:00 Closed 1300
18801300
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fmoLT<s Made in Japan#®

11 HHldHh,
'H-HIOUUFJ'IJOO W& CBIOHEREOT #ir— ki

E‘o»- 300 FER AL,

Try food made in Japan.

Questionnaire on Japanese food and ingredients
Please answer the following questions

WGender Wage
Male CIFemale Under 20 [121~29 [130~39 [40~49 IS0+

WWhere are you from?

USA LUK CiFrance ClSpain Clitaly DlAustrabia DiGesmany [CSouth Kores [1Ching
Taiwan Clother (please specify):

WWhat is your occupation (choose one from below) 7
Restaurant business [1Food manufacturer [1Tableware of cookware manufacturer
Impart business TWholesaling TRetailing T Media CStudent

IIncarporated gioup of government official IOther (please speeily)

Dk you know about ar ever used Japanese focd or ingredients before participating

in this event?
1| knew them well or have used them frequently. Tl have interested In them,
| knaw very little about them or have rarely used them.

MO the following events (in this booth), which one has mest interested you?
Cocking demonstration [Food tasting [Display of Japanese ingredients CIPreview
Documents and brochures an ingredients
Other (please specify)

WPlease choose Japanese food you would like to use of you are Interested In;
fice [“Vegetable CFruits TIMeat (beel, park or chicken] CiSesfood
Dvied ingredsents (laver, wakame seaweed, dried shiftake mushecam,
kanpya [dried strigs of the flesh of a variety of gourd], etc)
Seasonings [watsbi [Japsnese horseradish], fice vinegas, sweet sake. soy sauce,
sake. shachimi [mixture of red cayerne peppes ard other spicesl. Apanese pepper,
wetc) ClNoodleiRice noodle.Arum root noodle) Ciliquor [llapanese Green Tea [Snacks CDishes wsed in
food 1asting DI0ther [please specify)

WWhat s your on lap Food? P hoose one from below:
“Taste Good [lAverage [iBad Other images
“Health aspect  [Good [lAverage [JHad

-Appearance Good [TAverage TBad

~Quality Geod [lAverage [Bad

“Premium image (Yes [Moderately CNo

“Safety Very safe [IModerately safe  Tllnsafe

“Price High [lAverage [llow

IWFrom which of the following source do you on Jap foad and

Japanese restaurant CLiapanese food supermariet CAsian supermarket [ Ordwary tetail store LTV
Magazine Clinternet Cintroduced fram professionals CTrade show Cllecture or training sestion
Na information source avadable [ 0ther

[

Thank you very much for your cooperation.

BFR « BERHICOVWTOT 25—
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6. HEYM URVIFERNFSFL-TUo5—FF) (T3 VRF)

ALAFSY - Tulhr—t

Questionnaire sur la cuisine et

Animation autour des alim AN R CUBNIL
les produits alimentaires japonais

japonais et de la culture
Cl.llinail'e japonalse SLESS _" -:‘T:(ulm Feminin -:-tmde 20amy C120-29 ans [130-39 ans [140-49 ans Ciplus de 50 ans

2/(9 Lundi 9 firvrier
Ouvertiire & 10h et chitire & 187
"

’ ! W0l venervaus T
Etats-Unis ClAngleterre [France [JEspagne Llkabe [Austrabie UlAlemagne [“Corée du Sud [Chine
Taiwan [lautres| )

WOomaine professionnel
Restauration [ industree alimentaire [IFabeication de vasselle, dustensiles de cusing Importatewr
Commerce de gros [ ICommerce de détail ICommunication [ IEtudiant
Employé d'une organiation ou fonctionmaire [lAutres|

Canasd caramélisé A la sauce s0ja ponzu.
Mol oir 4w sobano &

ﬁi @ Mardi 10 février
Ouverture 3 10h et chotun
T Y PR e —
M. Hirpaki Toriyabe
B e 13

WAvant cet . quelh de k des ali 1
Bonne connaissance CISimple ittt ClAucune connaissance

WParmi les stands bstés ci-dessous, quel est cebul qui vous intéresse be plus 1
Démanstration de cussine [IDégustation [IPrésentation des aliments japonais [IProjection de films
Documentation et brochures sur les produits alimentaires [TAucun

T ———— 1
THouilles

. rh
Autres
Hegoma)
i francaie 1] s g
ML jodl Bruant
e 120303 13
rams S ot Wouel aliment manger ou vous inté Jeplus 1

Rice ClLégumes CFruits CViande {boeud, poec, poul Potssons et Fruits de mer
Epicerie inon (feulle dalgue séchie), wakame (algue séchée), hoshishiitake, kanpyo (calebasse séchiel, etc )
Lo 13 {wasabi, vinaigre de riz, minin, shuce soj, sake, shichimd, sansho, e1c)

et hanpei, aves £a brandade dé bri et negi, saute iuix
agrumes et thé ver)

anns Honten Thkl e

M. Kunikazu Shimameara " Nood! nouiles Arum oot noulles) ClAkooks [1Thé japonais [ Glteauz [menu de dégustation
el et Essayez le Made in Japan ! Aucun ClAutres

TGoutte de meige Pour participer & la dégustation, |

priére de rernplir le questionnaire (voir versa)

WQuel est votre jugement sur les aliments japonais 7

Cbien Cimoyen  Cimauvais DAutres
Cbien Uimayen [imauvais B
Cbien  Cimoyen  Cimauvais

Cibien Cimoyen  Cimauvais
[
L
[

Ouverture & 10h et chéture 4 134

=
H Mercredi 11 février
Dégustation

-Raffanement bien mayen AL
“Sdrets bien Clmayen Clmauvas
“Pric cher Clmoyen  Cban marchi L J
WPar quel blats la nourriture jap Tes aliments japonais !
Restaurant japonais [Magasin &' slimentation japonaise aslatique 1M de diétail

Tébvision [IMagazine Cintemnet Cintroduction par un fournisseur [DExposition
Conférence, séminsire [DAucun ClAutres

Merci pour votre collaboration
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6. HEYM URVIFERHFFL -TUo5—FF) (ARA LG

ALAFSY - Tulhr—t

E!Eﬁtﬂs orga nizados F-DI' ia u Encuesta sobre Comida Japonesa y Alimentos Japoneses
de alimentos japoneses y Cultura — —

dﬂla mmida japﬂnes_a Femening CMasculing  TIMenos de 20 afos CEntre 20y 29 ahos ClEntre 30 y 39 afios

Entre 40 y 49 afos [IMds de 50 ahos

WNacionalidad -
[CEstadounidense Clinglesa CFrancesa ClEspafola Tlakana ClAustraliana [CAlemana [CCoreana
China [TTabwanesa CI0tra )

WOcupacion
Aestaurante [IFabricante de comestibles CIFabricante de vajillas y utensilios de cocina [Dimportados
Comerciante al par mayor [Comerciante de venta al por menor [IMedios de comunicacidn CiEstudiants
Funcionario DOtral )

-'Mu.u-llu-—l O gl g B o e
! P v e o itk o L e as gy e
[ P R —

d j iatutil Japanesa y bos alimentas japoneses?
Los conoclalutilizaba) mucho CIMe interesaba ClApenas los conocialutilizaba)

WOué s lo que mas be ha gustade de los stands?
L Demostracion de Cocing CIDegustacién CIExposicion de alimentos japoneses CPreestrenc
Folletos sobre alimentos japoneses CINadas [10tros

WCuiles son bos alimentos japoneses que le interesa utilizar?
Darior DVerduras CFritas CCarne [ vacacerdo-pollo) Cpescados y mariscos

!Fum H‘"HHIIHMHMI
0 rage e

_,“_d““ e ':"‘"_‘:": Ultramarings [Nor, Alga Wakame, Heshi Shiltake{setas Shitake secas), Kanpyoicalabaza secaletc. |
o Ry 'y s e i s ICandimentos [WasabiVinagee de arroz, Mirin{Sake dulce].salia de sofa, Sake para cocinar
— TShichimi (condimento de 7 especias), Sansh Japonesajetc,
v awrerr: Syares Hyr s Tais o — “fideos(De fideos de amozAmm raiz de deos] TSake [TTé japonés CiSnacks y dulces TIMend degustacion

b Shars Hemnmas
=

Fruebe “Made in Japan”
[

Fayurlien pewso naGapes Uese i probiae e degu Wi n,

Baaw, belpen) by esovesna el i bresua

dhet i L

TNada [COtros

WOué impresidn tiene sobre la comida japanesa en los siguientes aspedtos?

*Sabor Cibuene CRegular CMal Otras impresiones
+Saludable : Buena [ Regular Mala

~Aspecio: Bueno  CIRegular

“Calidad: Buena [IRegular “IMala

~Elegancia: Buena [lRegular CINinguna

“Sequridad Buena [Regular CIMala

Prei: Mto [Regular [TBajo

WCamo obtiene Informachin sabre comida japonesa y alimentos [aponeses?

Aestaurantes Japoneses CSupermercados de alimentos japoneses ClSupermercados asidticos
Almacenes al pos menor CTelevision CRevistas Clinternet atravis de
Exposiciones [Conferencias [1Hay poca informacién [0tros

Muchas gracias por su colaboracién

LoE4TE

y & | Pato con salsa de caramelo

4

o0 s e
T
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|ﬂiulu ponzu unita alla salsa di so

ALAFSY - Tulhr—t

T wr—
T RO o6 aadece i, g poi, it i
P Rnsins ow vabha 6 e el e

'!mi-lqhunp-nlmuwub-rm
[T p—

s e
Tt bl By
'xl. e

.'__" vk i oo ;-mu-i-mw
l' '{ ks F ¥
e e i o 3 TaA
T werde i pobver

TEATE

Anatra con salsa di caramello alla

Creare un evento per pmmm @

gliingredienti giapponesi
ela cultura dei cibi giapponesi .

S wolet e pneae b ORUATEION
saponaeie al qesuionann A tegn

Questionario sui cibi giapponesi e gli ingredienti giapponesi

LI Wets
maschile femminde sotto i 20 (da 20029 [da 30239 [Tdad0a 4% Clpid di 50

BDa dove proviene?
Saatl Unitl Clinghillterrs TIFrancis TSpagna Clitslia DAustraka [iGermania [DCorea del Sud [DCina
Taiwan Claltr | ]

WOual & la sua professione?

ristarante, trattoria lindustria alimentare Llindustria utensil da cucina o stovigle Climportatore
Igrossista Cdettaghante [mass media Cstudente [livoro associato, funpianario

abtro { ]

L[ sl d i prima ?

o = glappone: o
i conascevo bene (B usol Cime ne ero interedsata [inon N conosco quas! per nulla (mai usati)

WMel nostro stand, quale trale seguenti attivith Phanno interessata di pia?

Idimostrazione dells cucing degli ingse iy
provez i filmato T e dipliant sugh ingredsenti giapp nessung
akro

WQuale di questi cibs i bibe tols

Ciriso Civerdura Clfrurta Cearnelbenini, suini, palli) Cipesei e molluschi

abmento secoo (slga masing disidratata, akga maring wakame, funghi secchi di shimake, kanpyo (ruccs &
fiaseo seceal] [eondimento iwasabi, sceto di riso, mirin, salsa di soia, take giapponese. shichimi (spesie
miste glapponesl in palvere a base di peperoncin), sansyo (pepe glapponese) ecc)

neodle (Rive noodle,Arum roat noodle) Clsske [Té glappanese [dobe e salatin

i meni: di degustazione Cnessune Clalro

WQuale & la sua immagine dei platti giapponesi? Scelga tra b seguenti definiziont

“sapore buono Clnormale cattive Claltra immagine
~salute Cbuona  Cleormale  Cleattiva [
“HSpELLD Clbuona Clnormale  Cleattive
~qualith buana Clnarmale  Cleattive
-gibapregiate O Cnormale Cina
“sicunezza buono Clnormale  Cleattive
“prezzo costoso  inormale [basso L
W ds I sul platti oli
ristorante glapponese Tlupermercats dei ibi glapponesi Tlwupermereato asstics [negocio ol minute
televisione Clinterner Cip da fera, , €arsa di
aggiomamento CInan ¢l sono mezzi di informazione
alro

Grazie per la sua collaborazione

| bevoltiod di carvobo chstse con massise di
|mmﬂmﬂ“p¢vm

31

Pasta di riso, sugo di panna con gorgonzola
e miso aromatizzati con egoma’
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1. RFE7 75—k - LR—F

Questionnaire on Japanese food and ingredients B RSET 7
Please answer the following questions BAR - BABMIZHT 2NEADEFEZEIE
BGender mage EBT5:-0. REPEROT7Uy— 2T —XX

CiMale CFemale Under 20 D21~29 [030~39 [40~49 150+ i%%—‘—;(\-'l— L,Ti-of—
- ~o

EWWhere are you from?

St e KIBEOBME (3. £, HE. B
BAR - BABHORBRME

BkEZ =T —ARE

#> THI=LAREH

. ° BAR - BABHIZHT 24 A—

bl el st A e BAR - BABHICET 21EHRE

bk, et et s e, 2B ERERDIC, TUr—REEBLE,

IDacuments and brachures en ingredients

COther (please specify):

WWhat is your occupation (choose one from below) 7
Restaurant business [CFoed manufacturer CITableware or cookware manufacturer
lImport business [1Wholesaling [TRetailing [ IMedia [Student

“lincorporated group or government official [COther (please specify)

WDid you know about or ever used Japanese food or ingredients befare participating
in this event?

COOOO0

- —~ | R, SHMZELTE 117 ADOXSEEDH
WPlease choose Japanese food you would like to use ef you are interested in: - S
IRice CVegetable CiFruits ClMeat {beef, pork or chicken) [Seafood jj E ]E < — & 75\ Ilj:lI * T: o

IDried ingredients (laver, wakame seaweed, dried shiitake mushroom,

kanpya [dried strips of the flesh of a variety of gourd], etc)
[l5easonings [wasabi [lapanese horseradish], rice vinegar, sweet sake, soy sauce,

sake, shichimi [mixture of red cayenne pepper and other spices), Japanese pepper, .
ete) CNoodle{Rice noodle,Arum root noodle} CLiquor Clapanese Green Tea CSnacks CDishes used in X% E] A é *‘1% & L T: T ’7' - |“ ()] T: &) . ﬁ . ﬂ\ .
food tasting LOther (please specify): 1? EU) 4 jJ EFEG) :EJ 0) Eﬁﬁﬁ

~ A o

WWhat is your impression on Japanese food? Please choose ane from below:
*Taste Caood ClAverage [CBad ClOther images
*Health aspect  ClGood CAverage [DBad

-Appearance MGood ClAverage [DBad

~Quality [Goed ClAverage [JBad

Premium image CYes CModerately CiNo

Safety CVery safe  CModerately safe  ClUnsafe
-Price [IHigh [lAverage [ILow

WFrom which of the following source do you get i on Ji food and ing T
|Japanese restaurant [Japanese food supermarker [JAsian supermarket [JOrdinary retail store DTV
IMagazine [llnternet Clintroduced from professionals ClTrade show Cllecture or training session

INo information source available C10ther

Thank you very much for your cooperation.

(ki5HEDEM] (77— rEIZEEB L]
(1) 155 1 (6] %

my

9%

451 2A98 | 2A108 | 28118 e

m 5
2 45 29 6 80 | #=. 22%

Lk
T 10 10 6 26

BO%E

my

RS 4 5 2 11

&t 59 44 14 117

68%
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T4 Al 20RE LA | 21—295% | 30—395% | 40—495% [ 50 Ll E | EREZE &t

] 11 30 21 13 5 80

= 1 5 7 5 8 26
M 2 3 3 1 2 11
&t 1 18 40 29 22 7 117

(3) HEHE

DB &5

H 5 EH 5 T % o] &5 &5t

IR 21 3 2 26

FAAH 9 4 1 14

ARAY 13 1 14

132)7 9 1 1 11

F—RSY7T 6 3 1 10

545 4 2 3 9

1¥XJR 3 1 4

KA 4 4

FEAES) 1 1

2alEd 1 1

=i 0

% o] &5 2 2

Z DX 10 9 2 21

&&t 80 26 11 117

Q@BaE R Bl X Iznfh) OEORWER

HEE 2898 | 28108 | 28118 &5t HEE A
IR 16 8 2 26| |hFH 2
FA)AH 7 4 3 14| |BREE 2
ARAY 9 5 14| |R—5F 2
132)7 5 5 1 1| [PV HR=—IL 1
A—XLI)7T 5 4 1 10| | R x—TFT> 1
A5045 4 4 1 9| |[FE=pHHF1E 1
AF¥YR 1 3 4| |Za—Y—3 K 1
KAy 2 2 4 /I — 1
B E 1 1] IRrXTS5 1
b E 1 1 |RL—7 1
L ol |BLT 1
% o] &5 1 1 2| [ HEEERES 7
Z Dt 8 7 6 21| | &5t 21
&t 59 44 14 117
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(4) B

OL:E-9:

B 3 E: = mOZE | &85t
LARSUE 35 2 3 40
BmaEE 3 1 2 6
B -RESEAEE 0
AR 4 4
ENFEE 3 3
INFEEE 0
AT4T 19 6 3 28
Y 4 3 2 9
HAEBE-NIE8 2 3 5
Z Dt 10 10 1 21
O 1 1
&t 80 26 11 117
QBRI

i 2A9H|2810H|2A118| &%t
LRSI E 22 17 1 40
BEmEEE 5 1 6
B RAEREREE 0
BAZE 2 2 4
EFEE 1 1 1 3
INFEEE 0
A2T4T 17 8 3 28
e 6 2 1 9
HEBE - N8 1 2 2 5
Z Dt 5 12 4 21
RS 1 1
Bt 59 44 14 117

[EBEDEMEICDLNT]

FBEIZDWT, HEERMTRBETSVAANDT U r— rEIZENR26 L2 EHHTL
5 ENHI B, FOEAIZOVWTIE, HRBEYIY MIZLDITFTVADLE - HANHE
LTWBIEMD, 753 VRANDEBSELELAEN > I-EDEEZ D,

RIS, TAVH, ARAVDEIZEN14LZEEL HEWLWTAR2YTN1 18, A—X 5
THN10&, #ASUENIBEVWSERAG LN, RAIZTPT EE. bEH) HEHEOEZE
ENDLEL, BRRICEWTHISERBEZEED ANV ME212EEZ2 5D,

Fl-, FBEEOBEICDOLNT., LARSVE, AT T7HEEENZHELH. TREY B E
BEIZBITA2REZXEDETRT—ADPRAE—5 Y rNZLHFNTNEZ ENDM D,

NEADEBEICOVWTEMAARLZE-oTWLSA, IABICEALTE, HAMEYI Y
FEENEATR O, BRELT. AEAZRRICLET VS — FOREL DM ST,
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[BAXE - BRABHOEME]
(5) COARYMZBSMT RIICBEAR - BABMICEALTH-T ({FF>T) WELEM?

DRBELH BHAB-BABMOZEME (n=117)
i EIRA
FEAE DL 1%
3%
X5 Bl &%
F<HI-TLVS 78
Bk 447 Hk(XH D 34
29% [EEhE )
EIEYA(A
|mME 1
= 117
QHEE R
HAB -BHABHMOZEMEIEEEHA] (n=117)
B kH- TNV Bk (L5 " EEAERSAL CEEE
0% 20% 40% 60% 80% 100%
&k
FA)H
FEDFS
TR
ARAY
157
F—RSYT
o505
KAy
BE
=
ZDits
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BAR - BABMORBMEREN] (n=117)

FLHDTLNVS BKIEH D " REAERSIELN EEE

0% 20% 40% 60% 80%

100%

=X 67% 29% I 1%

roU % 25%

BIAZE 50%
ENSEE
ATHAT

ok 22%

100%

33% 7%

18% T%J

DHE 20%

Z Dt

|
|
|
|
|
|
7‘8%
|
\

38%

RBETUF—FDS5H, BAEB - BABMIZOWVWT Tk<HM->TW3] L2 -E&IELK
N67%., TEKEIHD] LEZ-RBELL2AT29%DEZENELNT-,

HEEHNTOBEABHMDBEHMENS SIZDNT, 67%D NE<M->TW3S] EWWSEZICD
WTIE, REEDSHLEAREFELZCEFTNTVWS I LZHET S L. RLTEVHETIEL
WEEZD, BIEFEHODZWVLEE6HE (UT () RIXEIZFEH) . 750X (26) , T A
JAh (14)  ARL2 (14) . 427 (11) ( A—RA+ZYTF (10) . #5204
(9) DHRTEH, FITA 2T, F—RAESUTHLDELDEBFELY TEHIKIEHD] L0V

EEMNGONT-. FHBEIZEVNTIK, BAEMICELZFED2LOD. THEOLVANDADLEL] |

TECTEL2TRLIAAMN LA EVWoEARMIMMEIEMNG, ERMLG LI EDRENS
AEFTELERENLETOE—VavERBELTIT > T RELRH S EEZ LN D,
XigEH, HEERNTEER - PRICEVTHBIHRAHERAHTVEA, ChE7o7r— FEEE

B, BE - PEELIC1ENLDT U 7— MERICLDEDTH S,

BEITOEBRABMOEBMENS SZRI L. AFZFROZWL LA FSURE] ITEVLTE

[E<H->TWB] N7 2%, THEHIK[EIHD] H25%ZEHDHTNWSIENS, BEOTONDIRE
IZEWTIIEABHMN+LBHMIN TS EADH B,

Ff. TATFA7112B0WTE TE<H->TWW3] EEZ-EEMNT7 9%, THKIEHZ] &
EZ-RIZEEIT18%EEVHMELERLI-CENS., BIONEBRERSZEICHLTELEEAEH
DPREZTIXEFHEETWHWDEEZLNS,
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(ERZEHF - T—ARR]

(6) CHOT—RADHFTTENSE., MICEKEFEBELZM?
XEHEREZEFY,

Bk EE>1-7 —XAAZA (n=163)

0 RETE HE BREM DVD B &/ Ik kol
B EZE#H 53 53 33 3 17 4
X TZonih
B HHEET—RDEMN. RESFICEKERE -1
B HHEET—RGERICEKEREZ -
ZENERMNFE LN,
BREE - —AABTHEER] (n=163)
0% 60% 80% 100%
&1k ;
TA)H ‘ | )
PEIP 67% W EETE
ARAY | nEBREM
45)7 29%
AF—RrS T "ovb
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[N ) 40% " ZFDi
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Bk ZE -7 —ARNEEEZER ] (n=163)

0% 20% 40% 60% 80% 100%
E47
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ARUEE AR
A% BREMH
ST W DVD

ATAT

FH
MiABE - N HE
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mEE&/INTLYE
mZF0fth

TR EHF 2 T—RABI [TDOVWTKRFBET7 V7 — MER (BEHEZAY) I2kdE. 15
BTFE] . [HB) LBXAEBNAEBEEXS 3R, HELVT TBREBMI LEX-FI5EIE3 34,
[DVD] &ZZ21-KRI5EF3A. TERH&IRVILY M EBEZ-EBENT1 74, TFDM]
4B LEVNSERNELONNT,

LERRAERRENS, BBV I IJDFEEICELS TRAEBETEVRANL—Yay] & THE]D A%
BEDOEGKESOIEXRTHDHZ ENDM 5,

CDESIZ, ARFRBTHAARY FRENLIEICEBKEESILNTWSZEMD, T 7I12&B
FETEURML—YavEHBEDRDE LEPREZNARISEEDHEKBEICEELBE LRS-
LTWBEER B,

Fz. BWEHAY T 7ICKPBARBMITOVNTORRTIL, BDIZEEEASEND 5 DEIGE.
FELREDELH 1=,

I (BRB#MIZTOWNT) BKREIHD] EEZFGEICAITT, Yz 7%E2BLEZBEXEHD
EREORE (LYVERE) #9524k, BHMELVEDBEEHZEARMIZIRET S EMNT
5. SEOBARABMOPRFELELTSLICEEICHDEER D,

BAE - BABMEBNIT EDVDONRU T LY FEDQLBEMICEAL T, TEKZEE 1] &
DEZHMEBRILENOZBIENTELL S, SHEDEBEBELLT. ChODLEBEMEA
R MCEMIEFRALTWW IEXADLETHY . $HITDVDE EDBIEARIZONTIE, £FZE
LTLo2KYERTELIEIBIRMABELL S, EUDITHREBTEVR ML—Y 30 LEE)
L7=-FT. DVDI VT UVICHKEHLEZENAVET, BREDOF THABM EKIZEN S
BLIEICDNWT, BEBMICHETEVRA N —Ya3 0070 S LATERTIZBHENSDHS S,

44



(E>THI=LBEREH]
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FoTH=LY (BEKRDHD) BEREMICDODVWTEBEET7 U yr— MEERMS, BIEL Y. ks
714, BNEG6IK, M5 38, HRA3A, X424, WAFEI148EH-T=,

BABXILZZMT IR THEHEH, RIELALEZEREIC, HE, RKICEWLWTHEIZ T
T HAEEEEHTNWSH I EMD. PTEEDHAKHAOERYML. ABTEVAML—Y 3 01
LMY EFoh, BWNIEEZEDT-,

BNEIZONTH, BRFOAEBMITHNIEINE-REIT )OO LG EOESWICDONT, HiE
Mz 7DLIEICERALTWV=ELCLRE, ERESNEHEBODTEMEKRbDo TH LS5 A% E
EMZFDELDEH®RDLO>TELIAEND2BYDRABEIT 1=,

EMEOHSIMCENTIE, —OTERLNDZY A XDYNEN21=1=8. KIEEDANRE
[ICFICEHS>TWFEITAL58BRHELEEC A, FETHH =

BERCEVTIE, EFELEOBEABEBETBLLBEEM ST YARY - KIBEGEDBNTEH—1
MICERLTWAREZAEL, HI23—0v/OEANLEKE-FEBENSIL, KETKLE
B EDEWVEERTEREVWSBEELE O,

BXRIZONWTH, BREAKICHABZALTRMZDOILDEKRL-TH L SRIETH-T=,

ZOMDERELT, 12 )THLDERBELY THELEF] . RS . PENLDOFEIGE L
U M=, TE=IL] . ROz—TUMODFEIGELY MKE] O [EX| BEOBME[HE-
THE=WNE WS BBREVNEZENE SNT-,
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(BAE - BRABMIZHT 54 A —2])
(8) BAR - BRABMICHT DM A—VICHTEFEDILDETREANASLBBULLIEELY,

®
BAR-BABMIZHTEA A= TBR] (n=117)

0% 20% 40% 60% 80% 100%

BAR - BABHM®D K] [TOWTOT7 o7 — AR, £RIZENT 2%NDKIGEM.
TR EBEZBERELG S, EROHERZATE., TR EEZFLTVSEREENS N
Enn, TKR1 IZ2OVWTHOEEXE - BABHOFEHENAE NN ENDM 5B,

BMHRE T —RAGIEAICEIAETEVRA ML —2a DA 1 —OHAYMDORHEER2T H L
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